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. They never
fade, shrink or stretch.
Pattern ﬂositively will
not brea the - print.
Look fur
the boot
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‘mark on

the back

of the cloth |

Dealers sell Overalls,

0 Uniforsas made of
| 's Indjgo Cloth.

Weare makers of the cloth onin
J. L.STIFEL & SONS
Indigo Dyers and Printers
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READY FOR THAT PROSPERITY

Wrs. M-— Was in Something of 1
Hurry to See Husband Make
Good His Promises,

Now, Mr, M—— 1s a strong Repub
fiean, and Mrs. M—— just as strong
& Democrat. Before the election eacl
tried to influence the other. Mr, M——
talked of Republican prosperity and
Mra, M—— of Democratic peace,

Eagerly on electlon day they botl
watched the election reports. And a4
ove after the other came In Mra
M—— was visibly disappolnted. Bui
she sald nothing, and went quietly
bed.

The next morning she was up early
«<heerful, smiling and dressed In hen

Sunday Mr, M—— was plainly
surpriged. “Why, mother, all dolleé
ap,” he exclalmed. “What does thl
emean 7

“Oh, nothing,” was her ealm reply,
“axcept that 1 am getting ready to em
Joy Republican prosperity with my
Jhusband,"—Indianapolls News,
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\ "Mxamine carefully every bottle @l
ASTORIA, that famous old remoda
infants and children, and see tha

ptrs o (B T Tes.

Bignature of
In Use for Over 80 Youts,
Children Cry for Fletcher’s Castoria

Wise Girl.
First Nursemald—Yes, the father b
French and the mother Spanish,
Second Nursemald—Well, Is the 1t
tle one a8 Frenchman or a Spaniard)
First Nursemald—Who knows! Hi
hasn't started to talk yet.

More English’ surnames begin “-itt
“W" than with any other letter,

Run-down—Blood Impoverished

Richmond, Va—"When I was &
girl I became all run-down, my blood
was impover
ished and

Y, sallow. 1 also
suffered
fromindiges-
tion and con-

Iy norvou

one could be when Dr. Plerce's Gold
en Medical Discovery Wwas recom-
mended to me. I took about four bot-
tles and some of the ‘Pleasant Pel

OXIDINE IN HOT WATER

ca-m«ronnmsw.amm
el acold comingon, pus & tablespoonial of this
wonderful ramedy fu & balf glass of hod water
Bsir well and deink jush as you would & hos
enervating effocs Iy

Bours will give wonderful resnlis. OXIDINE
your blood and tones up the endlre
m 60e a) your druggits &. "

ealthful

p 25¢, Oistment 25 sod 50c, Talcwn 25c

SPRING COATS AND
WRAPS SUMPTUOUS

Ratve,

T

CDATR are nothing If not graceful
and dignified this spring. There
Is something about them that suggests
lelsure, or at least deliberation. They
nppear te be designed, not for hurry-
Ing mortals, but for those who have
tlme to give heed to their draperies—
not to speak of hanging on to them.
It I8 quite the style to appear to hold
the wrap about the shoulders and It
must be conceded that this casual ad-
Justment of the garment to the figure
hag “chi¢™ of {t¢ own. 'The pretty
model at the left of the two pletured
Is showing us one way of following
the mode.

Both the coants pletured are repre-
senintives of favored styles; they are
as much like mantles as coats, Even
the models that have set-in sleeves
are ample and rippling, managing to
follow—at a lttle distance—some-

thing of the vague and changing lines

approved by fashion which dlstinetly
fovors wraps that may be described
as sumptuous, Each of these coals
Is dlstinetly new In some style poinis,
The model at the left I made of one
of the heavler of spring plle fabrics
and has its upwnsual collar striped
with bands of black which may he of
patent leather or of ribbon. Beige-
colored conts with fAnishing and em-
bellishments of patent leather are
among the best of the season's offer-
Ings,

The enat at the right might be more
anccurntely deseribed as a mantle,
shaped Into wide sleeves at the sides.
It Is n very clever plece of designing
with its body gathersd into a length
of the material which becomes a yoke,
collar and searf, all In one. The scart
ends are finlshed with handsome tas-
sela

Frocks Interpret Childhood

0 LONG as the styles in little girls’
frooks Interpret lttla girlhood, It

and a8 mi% | wij| not be necessary for them to cast
erable asg |

aboot-for anything startlingly new—no
matter how slinple they are, they en-
able an instant appeal, It Is the sim-
plicity and childishness of this spring's
offerings that commend them, to moth-
grs. They have varlety also to offer
and many pretty detalls of finish that
endear them fo the ehildren. The’
newest among these finishings is found
fn “sampler” trimmings. Canvas bands
with flowers worked In cross-stitch
pn them, In gay colors Iiie the old-
fashlioned samplers of a century ago,
sorve to make belts, bands and tabs
that set off many pretty chambray
dresses and aprons,

In ginghams small checks and cross-
bars are favored with plain chumb:ﬁ
used for collars and other a
and for trimmings. The plain cham-
bray also provides short bloomers.

The order Iz reversed In dresses of
plaln chambray with collars and other
acesssories of checked  or crosshar
gingham, but the knickers with these
dremses are of the plain material also.

For dress-up times there are many
pretty colored organdies, trimmed with
narrow frills baving picot edges. They
are finished with bows of narrow rib-
bon set on in prim little groups and
have sashes of the same narrow rib-
bon. They are shown in many lively
colors, pink, green, blue, lavender and
vellow gmong them and have lovely
old fashioned sunbonnets to match,

In more substantlal dresses white
tape often provides a nent finish as
shown in the frock at the left of the
plcture, This dress, with knickers, is
made of plain chambray, its collar
and cufs bound with tape and rows
of tape st the bend of plalts, The
dress at the right, for an older girl,
is made of organdy with net under-
sleeves, A very lttle needle work on
the collar and a ribhon tie finish op
n dress that is too simple to need de-
geription and too pretty to pass uns
noticed,
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The maln diference betwoeen pleay.
ant and unpleasant peopls la maloly
that the Inttsr demand consideration
ALd Lhe former are qulok to give It

|
WHAT TO EAT,

A good nourishing sonp s n!wnys‘a!
dish,

especially during the
winter months, |
Veal Soup. —
Cook & two-pound |
Eouekle of veal
slowly In wuter
till the ment falls |
from the bones,
then removes the
bopes. There
should be five or six cupfulg of stock. |

weleoine

Add two cupfuls of diced potatoes and |

cook untll soft ; add the ment, oue and |
one-hnlf tablespoonfuls of catsup, one-
balf teaspoonfnl of flour and oune
elghth of u teaspoonful of pepper,
Thicken slightly with one tableapoon
ful each of flour and fat cooked togeth-
ut,  Pour over one hard-cooked egg
and serve with thin slices of lemon on
top of each dish.

Onlon  Soup—Slice six medinm-
sized onions and cook In {wo table-
spoonfuls of butter, stirring frequent-
by, untll Ught brown. Add two small
cans of consomme and two cupfuls of
hot water; cook gently for 15 minutes,
Add threg tablespoonfuls of parmesan
cheese, one tablespooonful of kitchen |
bougquet, ove-half teaspoonful of salt,
& few gralns of pepper, celery salt and
paprika. Pour - inte a cassergle and
bake 15 mioutes. Beef stock or broth
mey be used In place of the consomme,

Stuffed Turnips—Pare half-pound
turnips, cut slices from the top and
scoop out the inside, leaving a half-lnch
rim. Cook boih the shells and cover
until halt done (15 minutes) o salted
water, then arrange them in a buttered
baking pan, filing with chopped senson-
ed meat, crumbs or rice,  Cover with
the topk and fasten each with a tooth-
pick. Pour around them the waier In |
which the tarnips were cooked and
bake ontil the turnlps are well done,
Pour off the lignid and brown the tur-
ulps. Serve with the Lot sauce poured
arotnd them just before taking to the
tuble. The portlon seooped out may be
used in various wiys as soup or cooked
and mazhed ag a vegetable.

Italian Eggs and Onions—{Uook two
cupfuls of small onlons until lvmlt-r:'
drain, seasonn with salt and butter.
Put nto a shallow baking dish, allow-
blg space to break, and dispose four
egps between the onfons. Cover with
gix tablespoonfuls of cheese and plnce
in a moderate oven until the eggs are |
set and the cheese melted. |

Peas, carrots and onlons cooked to-
gether and served with bits of diced
galt pork browned In a hot frylng pan
make a good vegetable dish, Add a
little jmilk and serve In individuoal
dishes, seasoning well,

If you Intend to be happy don't be
foolish enough to walt for a just
cause.

‘Thera's life alone in duty done,
And rest alone In striving.—Whittier.

WHAT TO HAVE FOR DINNER.

A tomatp soup without ment Is one
uf the good, hearty and easy soups to
prepare. In| a
good-slzed sauces
pan  place | oné
sweet pepper, one
onlon, one carrot
und one turnlp,
all medinm sizesd
and finely minced,
Add a sprig of
parsley, one stalk of celery, one plece
of bay leaf, one leaf of cabbage and
two cloves. Add two quarts of toma-
toes nnd one quart of water. If fresh
toinatods are used, do not peel them.
Cover and slmmer one hour, or until
the vegetables are tender, Season with
a blespoonful of salt, one-gquarter of
a teaspoonful of pepper and two tea-
spoonfuls of sugar; more may be adid-
ed according to taste, Strain all
through a colpnder. Return the soup
to the kettle and thicken with ane ta-
blespoonful of flour and one table-
spoonful of sweet fat. One muy can
this soup and have It ready for reheat-
ing for an emergency soup.

Rice With Chicken.—Take a young
chicken, cut up for frylng. Take one
tnblespoonful each of lard and butter;
melt in an lron kettle. When hot, add
the chicken, two teaspoonfuls of salt,
one-elghth of a teaspoonful of pepper;
stlr and cook until the chicken I8
brown (this will take about fifteen
minutes). Then add two cloves of gar-
lle, one small onlon, chopped, and two
green peppers, sliced. When these are
covked add one cupful of rlce and two
cupfuls of bolling water. Vihen the
rlee 13 nearly done add one cupfnl of
covked pens and six chopped olives,
Serve with strips of canned rod pepper
Inid over the top for a garnish,

Apple Cake.—Line a deep ple plate
with pnstry, then mix together one-
half cupful each of raisins, rolled wal-
nuts, three-fourths of a cupful of su-
gar and one teaspoonful
(sprinkle this over the crust). On
top of this arrange slices of apple,
uslug thrée greenings, Pour over
them one egg and one cupful of milk
mixed; ndd one-half teaspoonful of
clonmpon and dot with two tea-
spoonfuls of butter. Place in a mod-
erate oven until the custard is set,
then reduce beat, baking about forty-
five minutes,

of sugar |
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 GAINED 20 POUNDS

H. W. Bonng Says He Is In
Better General Health
Than He Has Been in
lYu" Since Taking Tan-
ac, ;

“Since Taolae has overcome my
troubles I Lave grined twenty pounds
In weight and am in better general
health than for years past,” was the
stralght-forwnrd statement made a
few days ngo by H."W. Boring, a
prominent and well-to-do farmer lv-
ing at Overland Park, Kans.

“During the two years I suffered 1
tried everything I knew of to get re-
llef, but nothing seemed to reach my
cuge until I trled Tanlac. My appe-
tite was poor and my digestion was
g0 bad I could hardly retain my food!
Nothlng agreed with me; In fact I
whs almost a confiimed dyspeptic.
My whole system seemed to be out of
shape, I would have paingsseross the
small of my back so bad at tlmes I
conld hardly move around.

“My nerves were all unstrung and
I would become up-set at the least
llma thing, I seldom slept well nat
nlp:ht nnd, finally, become 80 weak and
run down that I lost weight rapidly.
I was algo troubled a great deal with
catarrh and of mornings had to spend
a half hour or more clearing up my
head.

“This s just the condition I was in
when T began taking Tanlac and It
certalnly has been a blessing to me.
It just seemed to be made especially
for my ense. I improved from the

very frst. My dlgeqtlnn now 1s per-

First of all, get it firmly fixed in
your mind that all the liniments
in the world have no effect what-
gver on Rheumatism,

A very common form of Rheu-
matism is caused by millions of
tiny disease germs which infest the
blood. The one and only sensible
treatment, therefore, i5 one which
cleanses the blood of these germs,

and routs them entirely out of the|to

Rheumatism Comes
From Tiny Pain Germs

girculation.
This is why 8.8.8., the l'reatllt

_“

H. W, BORING
ol Overlazd Pork, Kansas

foct and regnrdless of what I eat 1
never suffer any bad after effects,

“The palns across my back have en
tirely disappenred. The catarrh has
left me, too, and my head s perfectly
clear. T am no longer nervous and
rest well every might. I have re
gulned my lost welght and am feellng
better and stroager than 1 have (o
years. I am golng to keep Tanlac in
my house so it will be handy at all
times.”

Tanlae 8 sold by leading druggists
everywhere,—Ady,

il

R T Ty aYs

known blood purifier is so success-
ful in the treatment of Rheuma-
tism, It is a powerful cleanser of
the blood, and will remove the dis-
ease germs that cause your Rheu-
matism, affording relief that 1Is
genuine,

8.8.8. is sold by all droggists.
Free literature and medical advice
can be had by writing to Chief
Medical Adviser, 164 Swh't Labora-

rg Atlanta, Ga. 8. 8. 5. is not
sold  or racommended for venereal
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CAKE

I'T takes quality flour to make
quality cake. That's the secret
of succesaful cake baking.
GILSTER'S BEST is a high
gride, snowy white flour. Because
it has been sifted through silk, it

“is of a light, fluffy fineness,
GILSTER'S BEST flour makes
light, delicate cakes,

GILSTER MILLING CO.

Office: Chantar, 1L Mills; Sineleville, L

TO DEALERS

Lat us ol yog abeut our
enosusl merchandiviag
peoposl tlon on GILISTER'S
BEST Flowe.

Gust’s BEST

FLOUR

Unique.

“Yes, sir, we gre proud of this elec-
lon district. Why—"

“Oh, sure, I know! You have the
vldest voter In the country, who has
never falled to cast his ballot at any
election slnce 1824, and who—"

“Not at all! Our district is unique
and notable as belng the only one In
the natlon which does not contaln that
political veteran.”

The Roman emperors lent money on
land.

A Waggish Miss.
Madge—“Jack remarked that I bave
my father's eyes'” Mabel— "Wam't
he mean to call you pop-eyed?”

FUES R

What He Understood.
Lawyer—S0 you want a divores
from your wife, Aren't your relations
pleasant?
Client—Mine are, but het's are the
most unpleasant lot I ever ‘mnt.

CASCARA

No Opiate in Hill's

Kzll That Cold With
.‘g\l-L

Colds, Conghs QOM\O

Take no chances. Koep this standard remedy handy for the fret aneesn,

Breaks up a cold in 24 hours — Ralisves
Crippe in 3 days—Excellent for Headache
hﬂfﬂ“ﬂ“h“—“hhﬂ“

ALL DRUGGISTS SELL IT

QUININE

La Gri"o
are Dangerous
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